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Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 
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FOREWORD 

This Indian Standard was adopted by the Bureau of Indian Standards, after the draft finalized by the Apiary 
Industry Sectional Committee had been approved by the Food and Agriculture Division Council. 

Honey being a biological product tends to get spoiled due to fermentation. Processing of honey is, thus, 
an essential step for apiarists, involving indirect heating of honey at controlled temperatures to facilitate 
straining; prevent fermentation by killing yeast cells and retard granulation. It is, therefore, imperative that 
the honey processing unit should not be only suitably constructed but also that the layout of processing 
plant should facilitate hygienic processing of honey and its quality control. 

Earlier, the requirements of honey processing unit were covered under separate standards, namely IS 3891 : 1974 
^Layout for honey processing plant {first revisionY and IS 7849 (Part 1) : 1975 *Layout for a honey house: 
Part 1 Larjge scale honey handling units*. While reviewing these standards, it was decided to amalgamate 
them, with suitable modifications, into one comprehensive standard. Consequently, this standard would 
supersede IS 3891 : 1974 and IS 7849 (Part 1): 1975. This amalgamated revision, amonjg other changes, 
incorporates the following major changes: 

a) Flow diagram of honey processing plant has been modified. 

b) Flow diagram of honey processing cum moisture reduction plant has been incorporated. 

For the purpose of deciding whether a particular requirement of this standard is complied with, the final 
value, observed or calculated, expressing the result of a test or analysis, shall be rounded off in accordance 
with IS 2 : 1960 *Rules for rounding off numerical values (revised)*. The number of significant places 
retained in the rounded off value should be the same as that of the specified value in tihiis standard. 
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1 SCOPE 

This standard covers the construction aspects and 
hiyoui besides other requirements for a honey 
processing unit. 

2 REFERENCES 

The following Indian Standards contain provisions 
which through reference in this text, constitute 
provision of this standard. At the time of pubUcation, 
the editions indicated were valid. All standards are 
subject to revision and parties to agreements based 
on this standard are encouraged to investigate the 
possibihty of applying the most recent editions of 
the standards indicated below: 



IS No. 
739 : 1992 



816 : 1969 



1570 

(Pan 5): 1985 



2062 : 1992 
2811 : 1987 

3178 : 1965 
3 LOCATION 



Title 

Wrought aluminium and 
aluminium alloys-wire for 
general engineering purposes 
(third revision) 

Code of practice for use of 
metal arc welding for general 
construction in mild steel (first 
revision) 

Schedules for wrought steels : 
Part 5 Stainless and heat 
resisting steels (second 
revision) 

Steel for general structural 
purposes (fourth revision) 

Recommendations for manual 
tungsten inert gas arc welding 
of stainless steel (first revision) 

Abrasive emery grain 



3.1 The site for construction of honey unit should 
be away from main township to avoid proximity of 
municipal drainage, town dump, effluents, air 
pollution, etc. 

3.2 The plot should be at high level so as to preclude 
any possibility of underground seepage of water in 
basement. 

3.3 It should be slightly isolated from main highways 
or traffic lines, but should have minor feeder approach 
road. 

3.4 There should be ample supply of potable water. 



4 CONSTRUCTIONAL REQUIREMENTS 

4.1 The honey unit should be constructed on a plinth 
which is at least 1 m above the ground level. 

4.2 There should be a basement with rooms to be 
used for separate storage of unprocessed bulk honey, 
and processed honey, in various categories of packings. 

4.3 There should be complete partition wall between 
processed and unprocessed honey storage rooms. 

4.3.1 In order to have lowest possible storage 
temperature, the processed and unprocessed honey 
should be stored in the basement only. 

4.4 Ground floor should have separate rooms for 
processing, filling, packing and office, 

4.5 Walls 

4.5.1 The east and west side walls should not have 
windows or ventilators. The walls should be made 
of porous bricks plastered and painted outside with 
white reflecting paint so as to avoid heating of the 
walls due to solar exposure. 

4.5.2 The north and south side walls sh&uld carry 
ventilators and windows to provide uniform adequate 
light with sturdy bars and sturdy fine wire mesh and 
glass panels so as to keep away flies, reptiles, bees, 
etc, 

4.5.3 The compound walls should be preferably of 
brick or masonry or of fine wire-mesh fencing with 
well-kept green hedge. 

4.6 Windows 

The windows and ventilators of basement and ground 
floor should have permanently fixed fly-proof wire 
frame outside and glass panel windows opening inside. 

4.7 Doors 

All rooms in the honey unit should have double doors. 
The outer door should be fitted with wire-mesh and 
should have a self-closing device. The inner door 
should be an ordinary one with locking system. 

4.8 Godown 

There should be a godown for storing packing material 
in the backyard with a separate room for washing 
bottles and containers on one side and fly-proof toilet 
room equipped with septic tank or underground 
drainage on the other side. 
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5 PLANT LAYOUT 

5.1 Honey processing unit generally consists of the 
following equipment: 

a) Jacketed pre-heating tank, 

b) Gear pump with motor, 

c) Filter, 

d) Processing tank, 

e) Cooling tank, and 

f) Settling tanks. 

5.1.1 Honey processing-cum-moisture reduction unit, 
however, consists of the following equipment in 
addition to those mentioned under 5.1: 

a) Helical coil heat exchanger, 

b) Falling film vacuum evaporator, 

c) Falling film heat exchanger, 

d) Jacketed vessels, 

e) Vacuum pump, 

f) Centrifugal pump, and 

g) Temperature indicator-cum-controUer. 

5.2 Layout of honey processing unit and honey 
processing-cum-moisture reduction unit is given in 
Fig. 1 and 2 respectively and is for guidance only. 

6 MATERIALS 

6.1 All parts of the various equipment which come 
into contact with honey, should be made of stainless 
steel conforming to grade 07 Cr 18 Ni 9 of IS 1570 
(Part 5) or of food grade plastic where plastic is used. 

6.2 All parts, surfaces of which do not come into 
contact with honey, should be made of material which 
is either corrosion-resistant or is rendered corrosion- 
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resistant by a suitable preventive treaimcnl on a 
prepared rust-free surface. For example, the outer 
cladding or shell of preheating tanks, processing tanks, 
evaporators, other jacketed vessels may be fabricated 
fi-om stainless steel [see IS 1570 (Part 5)] or mild 
steel (see IS 2062) or aluminium alloy (see IS 739). 

7 OTHER REQUIREMENTS 

7.1 Insulation to prevent heat loss should be provided 
to the various processing equipment, accessories and 
pipe lines carrying heated honey or hot water, wherever 
possible. 

7.2 The storage, processing, settling tanks, other 
vessels, all pipes and valves shall be leakproof. 

7.3 Metallic material when used for gaskets or lor 
sealing shall be of food grade, non-toxic, non- 
absorbent, free from patches, blisters, porosity, 
enjbedded foreign matter and physical defects. The 
material shall not impart any flavour or deteriorate 
when in contact with honey or cleaning agents. 

8 WORKMANSHIP 

8.1 Welding used for joining different stainless steel 
components (see IS 281 1) and mild steel components 
(see IS 816) shall not be porous and shall be smooth. 

8.2 Any sharp comers and protruding fasteners shall 
be avoided. 

8.3 All the stainless steel surfaces shall be of sanitary 
finish and finished smooth by buffing with IS Grit 
No. 150 (see IS 3178). 

8.4 All the mild steel parts which do not come into 
contact with honey shall be painted with rust- 
preventive anti-corrosive paint. 
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1 PRE HEATING TANK 

2 GEAR PUMP 

3 FILTER 

4 PROCESSING TANK WITH HEATER THERMOSTAT AND 
SPIRAL COIL 

5 COOLING TANK 

6 SETTLING TANK 

7 PROCESSED HONEY STORAGE TANK 



Fig 1 Layout of Honey Processing Plant 
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Fig. 2 Layout of Hi^jey Processing-cum-Moisture Reduction Unit 
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Bureau of Indian Standards 

BIS is a statutory institution established under the Bureau of Indian Standards Act, 1986 to promote 
harmonious development of the activities of standardization, marking and quality certification of goods 
and attending to connected matters in the country. 

Copyright 

BIS has the copyright of all its publications. No part of these publications may be reproduced in any form 
without the prior permission in writing of BIS. This does not preclude the free use, in the course of 
implementing the standard, of necessary details, such as symbols and sizes, type or grade designations. 
Enquiries relating to copyright be addressed to the Director (Publitations), BIS. 

Review of Indian Standards 

Amendments are issued to standards as the need arises on the basis of comments. Standards are also 
reviewed periodically; a standard along with amendments is reaffirmed when such review indicates that 
no changes are needed; if the review indicates that changes are needed, it is taken up for revision. Users 
of Indian Standards should ascertain that they are in possession of the latest amendments or edition by 
referring to the latest issue of *BIS Handbook* and 'Standards Monthly Additions'. 

This Indian Standard has been developed from Doc : No. FAD 3 (281). 
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